Dietary intake of long-chain polyunsaturated fatty acids (EPA and DHA) was analysed, stratified by sex and age groups, using data from the German Nutrition Survey 1998. The median intake of both fatty acids combined (EPA and DHA) was 141 mg per day among women and 186 mg among men. In all age groups, women consumed less EPA and DHA than men, partly because of lower total intake. The lowest median intake was observed among women aged 18-24 years (84 mg) and the highest median intake among men aged 45-54 years (217 mg). The main sources of these fatty acids are fish (68%), eggs (12%), poultry (7%), meat and sausages (7%). The remaining 6% of EPA and DHA is supplied by bakery products.
There is growing evidence about the preventive potential of intake of dietary long-chain unsaturated n-3 fatty acids (LC n-3 PUFAs) from fish oils on coronary heart disease ( Kris-Etherton et al., 2004) and inflammatory processes (Simopoulos, 2002) . Consequently, some health authorities and other national and international organisations published a range of nutritional recommendations for long-chain n-3 PUFAs intake both considering adequacy and preventive aspects (summarised by ISSFAL in http://www.issfal.org.uk/ Global%20Recommendations.htm). In Germany no reference value for the consumption of long-chain n-3 PUFA's is established. The German Nutrition Society suggests the consumption of one to two servings of fish per week. Currently there is a debate to enrich common foods with fish oil (Trautwein, 2001; Metcalf et al., 2003) . The most health relevant components of fish oil are eicosapentaenic acid (EPA) and docosahexaenoic acid (DHA). As an alternative source of EPA and DHA micro algae are considered by the food industry (Bajpai and Bajpai, 1993; Kroes et al., 2003) . Recently, two new DHA-rich oils produced from micro algae were introduced on the European food market which fulfilled the regulation 258/97/EC (http://europa.eu.int/ eurlex/pri/en/oj/dat/2003/l_144/l_14420030612en00130014. pdf). The use of these novel ingredients to produce a growing number and variety of long-chain n-3 PUFAs-fortified foods makes it increasingly important (i) to determine the basic dietary intake of these fatty acids in the general population as well as in various subgroups, (ii) to derive a safe upper limit of intake and (iii) to define maximum limits for definite food products. Information on dietary intake in the general population and in subgroups are the basis to identify risk groups for inadequacy and high intake as well as to perform intake calculations to assess the intake progression by enriched foods. German EPA and DHA intake data have been published from the EPIC cohorts in Potsdam and Heidelberg (Linseisen et al., 2003) . These regional data were obtained with 24 h-recalls among persons aged 35-64 years. We used consumption data of the German Nutrition Survey 1998 (Mensink et al., 2002; Mensink and Beitz, 2004) to estimate the intake of both n-3 PUFAs representatively for the adult German population to use it as a basis für modelling the prospective intake progression by the new DHA-rich oils from micro algae. The German Nutrition Survey was carried out as part of the German National Health Interview and Examination Survey from October 1997 to March 1999 in a randomly selected subsample using a modified diet history method. With a validated computer program DISHES 98, described in detail in Mensink et al. (2001) , the food intake of 1763 men and 2267 women during the preceding four weeks was obtained by face-to-face interviews. The amounts of reported foods were connected with the German Food Code and Nutrient Data Base (BLS II.3, Klemm et al., 1999) to calculate nutrient intakes including DHA and EPA. However, at the time of data collection the German food code did not contain data on fortified foods. These data were also not available from other sources, therefore this information could not be assessed. Statistical analyses were performed with SPSS for windows, Version 11.5.1. The distribution of DHA and EPA intake in mg per day stratified by sex and age is shown in the Figure 1 . The mean, median and 95th percentile intake of these groups are summarised in the Table 1 . The daily intake of DHA and EPA was significant lower in women than in men, except for the 55-64 years age group. Presented data are not adjusted for body weight or energy intake to enable a comparison of estimated intake data and existing recommendations. After adjusting for body weight some differences were no longer statistical significant but the tendency remained similar (not shown). Additionally, no relevant intake differences were seen between socioeconomic status groups, defined according to Winkler (Winkler et al., 1998) . In general, young adults consume less long-chain n-3 PUFAs than older adults. We observed the lowest median intake of 84 mg EPA and DHA per day among women aged 18-24 years and the highest median intake of 217 mg per day in men aged 45-54 years. The intake differences of both n-3 PUFAs reflect mainly the differences in fish consumption. On average, 68% of dietary EPA and DHA intake among Germans is provided by fish, 12% by eggs, 7% by poultry and 7% by meat and sausages. The remaining 6% is supplied by bakery products. The consumption of these foods varies with age groups and among both sexes, fish consumption increases with age. The intake recommendation of the German Society of Nutrition may correspond with an intake of approximately 300-400 mg, on average 350 mg, long-chain n-3 PUFAs per day, depending on the EPA and DHA content of the fish species and fish farming conditions. About 12% of women and 20% of men in Germany consume more than this average amount. Stimulating fish consumption has only little potential to enhance the long-chain n-3 fatty acids intake in substantial parts of the population. Fatty fishes like tuna and mackerel are globally limited food sources. Additionally, individual gustatory preferences may also limit additional fish consumption. A concerted food fortification with DHA or EPA seems a reasonably measure to overcome these limits (Metcalf et al., 2003) . Providing insight into the consumption of long-chain n-3 fatty acids in the adult German population, our study may help to develop models for food fortification under the perspective of public health and food risk concerns.
